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Description 

FIELD OF THE INVENTION 

[0001] The invention concerns extending the shelf-life 5 
of fresh food products. More particularly, it is directed to 
a sheet for wrapping fresh food products and to a meth- 
od of extending their shelf-life using the sheet. 

BACKGROUND OF THE INVENTION io 

[0002] Metiiods are known for curing or marinating 
fresh food products using various chemical formula- 
tions. Examples Include the curing of meat using sodium 
chloride and curing salts comprising nitrates and nitrites: is 
Canadian Patent 905,744 (Komarik) and U.S. Patent 

3.526.521 (Komarik); improving shelf life characteristics 
using a composition comprising a phosphate, ascorbic 
acid and citric acid: U.S. Patent 4,818,548 (Cheng). 
Methods are known for protecting food against microor- 20 
ganisms using preserving liquids: Canadian Patent 
1,329,890 (Saitoh) and Canadian Patent Application 

2,1 00,074 (Sekiyama); for marinating meat by means of 
a marinating liquid: U.S. Patent 3,537,864 (Magiera) ; 
and for transferring modifiers and flavorings to food from 25 
their packaging: Canadian Patent Applications 

2.007.522 (Ito et al.) and 2,049,271 (Juhl). However, the 
known methods do not enable food processors to ex- 
tend the shelf-life of fresh food products, such as fresh 
meat, poultry, fish, vegetables or fnjit, by packaging 30 
such products and curing or marinating the foods in their 
own packaging at the low temperatures found In food 
chillers, resulting in food products with an extended 
shelf-life ready for the consumer to eat or cook. 

[0003] According to Juhl, there are used only antioxi- 35 
dants and antimicrobial agents, which are watersoluble, 
so that these materials can be leached out from a carrier 
without solubilizing the adhesive as such. The carrier 
has thereby only a limited capacity of retaining the 
agents. Further, the method known from this publication 40 
discloses only cooling down the food but then maintain- 
ing it at room temperature. Ito et al is directed to size- 
layers which are weakened by processing moisture at a 
processing temperature of above 80°C. Also me use of 
steam Is disclosed which is then mainly responsible for 45 
dissolving the size layer. 

SUMMARY OF THE INVENTION 

[0004] We have invented a method of extending shelf so 
life of fresh foods and a sheet for wrapping fresh foods 
in order to cure or marinate them at low temperatures 
to extend tiieir shelf-iife. 

[0005] Our method of extending the shelf-life of fresh 
foods by curing or marinating during storage at low tern- S5 
perature in a chiller comprises: 

(a) contacting said fresh foods with a sheet of film 
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suitable for contact witii food, said film having at 
least on one surface a layer of edible adhesive, said 
adhesive being suitable to dissolve in fluid from said 
foods at low temperature in a chiller, i.e. in the range 
of -3°C to +4''C, and having a curing or marinating 
agent on the surface presented to the foodsurface 
whereby the amount of said agent is selected to be 
sufficient for curing or marinating said food when 
being in intimate contact with tiie foodsurface; 

(b) sealing said film-food-combination in a container 
that Is substantially impermeable to air and micro- 
organisms; and 

(c) maintaining said sealed film-food-combination 
at said low temperatures in the chiller until said food 
is substantially cured or marinated. 

[0006] At that time, the food can be used by a con- 
sumer, or maintained at low temperature during its ex- 
tended shelf-life until purchased for use, or it can be fro- 
zen for storage. 

[0007] The sheet comprises a film that has at least on 
one surface a layer of edible adhesive, said adhesive 
being suitable to dissolve in fluid from said foods at low 
temperature in the chiller, i.e. in the range of -3**C to 
+4**C, and has a curing or marinating agent on the sur- 
face presented to the foodsurface whereby the amount 
of said agent is selected to be sufficient for curing or 
marinating said food when being in Intimate contact with 
the foodsurface. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0008] In drawings which illustrate embodiments of 
the invention. 

Figure 1 is a cross-section of the sheet; 
Figure 2 is a sectional view of a food portion 
wrapped between two sheets; and 
Figure 3 is a graph of the total plate count of Gravad 
Lax Atiantic salmon packaged according to *the in- 
vention as a function of days of storage at 2°C. 

DETAILED DESCRIPTION OF THE PREFERRED 
EMBODIMENTS 

[0009] The metiiod of extending shelf-life according 
to the invention uses a packaging material illustrated in 
Figure 1 . It comprises a film 2, adhesive 1 and curing or 
marinating agent 3. These together comprise sheet 5. 
[0010] The film can be any film, foil or laminate that is 
suitable for contact with food. Suitable films are de- 
scribed in Plastic Films for Packaging . C.J. Banning. 
Technomic Publishing Inc., (1983), Ch. 6, and in Cana- 
dian Patent Application 2,086,481 (Kilton). The film can 
be made of such materials as polyvinyl chloride, poly- 
ethylene, polypropylene, polystyrene, polyamides and 
polyesters. It can also be a metal foil or metallized film. 
The term "film" in this specification is intended to encom- 
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pass ali suitable films, foils and laminates. The film is of 
a thickness commonly used for food packaging films, 
typically between .001" and .020". 
[0011] In one embodiment of the invention, the food 
is vacuum packed in a bag or container after being 5 
wrapped between two sheets 5. In such case, the film 
need not be impermeable to air and microorganisms 
since that function is fulfilled by the bag or container. 
However, where no vacuum bag or container is used 
and the sheet 5 is the only wrapping for the food, film 2 io 
should be impenDeable to air and microorganisms. 
[0012] The adhesive that fomris layer 1 is an edible 
substance whose function is to adhere the curing or 
marinating agent to the film at desired loadings of the 
agent during the packaging operation. The adhesive i5 
chosen for a particular fresh food product should be one 
which dissolves in the juices or fluids of the food product 
at temperatures around O^'C. This characteristic is im- 
portant in reducing the moisture in the wrapped food 
product and thus contributing to extending its shelf-life. 20 
The preferred adhesive is a mixture of a natural polysac- 
caride, such as maltodextrin, with whey protein concen- 
trate, water and a viscosity modifier. The preferred ad- 
hesive is prepared by blending together 40-50% by 
weight maltodextrin, 5-1 5% by weight whey protein con- 25 
centrate, up to 1% xanthan gum and 40-50% water. The 
adhesive should have a consistency that makes it suit- 
able for application to the film. The xanthan gum is a 
viscosity modifier added to optimize the consistency of 
the adhesive. 30 
[0013] The curing or marinating agent 3 is a sub- 
stance capable of curing or marinating the particular 
fresh food at low temperatures, i.e. at temperatures 
around 0°C. In this specification, the term "curing or 
marinating agent" means any edible composition effec- 35 
tive for curing or marinating fresh foods at temperatures 
around 0°C. It can be a mixture of substances and may 
be in the form of chips, powders, irregular pieces and 
other forms. Powdered materials having a high surface 
area are preferred in order to have a maximum effect on 40 
the fresh food product. 

[0014] The curing or marinating agent permits the 
food product to remain commercially acceptable after 
aging in a sealed package; absent such agent, the food 
product would not be in commercially acceptable con- 45 
dition after aging. In the case of red meat, the agents 
used are referred to as curing agents; in the case offish 
and other seafood, as marinating agents. Prefen-ed cur- 
ing or marinating agents may include mixtures of various 
of the following substances: vinegar, sugar, beef base, 50 
salt, glucose solids, hydrolysed plant protein, hydrogen- 
ated peanut oil, yeast extract, sugar, citric acid, cream 
of tartar, berths, spices and flavorings. 
[001 5] For aging red meat, a curing agent that can be 
used is a powdered mixture of sugar, beef base, salt, 55 
glucose solids, hydrolysed plant protein, hydrogenated 
peanut oil. yeast extract, spices, flavorings and dried 
cranben^ies. 



[0016] For curing fresh salmon, a marinating agent 
that can be used is a powdered mixture of salt, sugar, 
citric acid, cream of tartar, herbs, spices and flavorings. 
Marinating agents usually include an acidic component, 
such as citric acid. 

[0017] Depending on the application, meat stocks, 
edible acids and preservatives, natural and artificial fla- 
voring agents and various heriDs and spices can be in- 
cluded in the curing or marinating agent. 
[0018] The fresh food products to be processed ac- 
cording to the invention can be any fresh foods that can 
be cured, marinated during aging at low temperatures, 
including meat, seafood, poultry, vegetables and fruit. 
[001 9] To prepare the sheet 5, the adhesive is evenly 
applied to one side of the film by conventional means 
such as spraying, rolling or brushing. The thickness of 
the adhesive layer is made sufficient to permit the de- 
sired loading of curing or marinating agent to adhere to 
the film. Preferably, about 1 5-25 g/m^ of adhesive is ap- 
plied. The curing or marinating agent is then sifted onto 
the adhesive-covered surface of the film. Any excess 
curing or marinating agent is removed by vibration or 
gravity. The prefen-ed loading is in the range of 80-160 
g/m2. The sheet can be rolled for future use or cut into 
sheets of a size suitable for a particular application. 
[0020] In order to cany out the method of the inven- 
tion, a portion of fresh food is placed between two 
sheets, with the agent in intimate contact with the food, 
and is sealed, preferably vacuum sealed. Figure 2 illus- 
trates a food product 4 between two sheets. Altemative- 
ly, the food can be placed between two sheets and 
placed in a bag or container which is then vacuum 
sealed. It is also possible to wrap and seal the food prod- 
uct in a single sheet, but it is considered more conven- 
ient to use two sheets, one lower and one upper, in the 
packaging operation. All of these wrapping and sealing 
operations can be carried out with commercially-availa- 
ble food processing equipment well known to persons 
in the food-packaging industry. 
[0021] In one embodiment of the invention, the film 2 
is coated with adhesive and curing or marinating agent 
on both sides thereof. Portions of food can be wrapped 
in contact with both sides of such a sheet, making a 
package of two food portions. Similariy, a package of 
many food portions can be made by using a plurality of 
sheets coated on both sides. 

[0022] The sealed food product is maintained at a low 
temperature in a chiller at least until the food is substan- 
tially cured or marinated. In this specification, "low tem- 
perature" means a temperature within a few degrees of 
O^C. The chiller temperature is preferably in the range 
of -3°C to +4°C, more preferably -1°C to +4°C, the par- 
ticular temperature depending on the particular food 
product. 

[0023] Curing and marinating times vary widely with 
the fresh food product. Red meat is preferably main- 
tained at-3X to +2^C for 15-35 days, depending on the 
grade of meat. Salmon is preferably maintained at 0°C 
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for 3-5 days. The packaged food product has then been 
aged and cured or marinated, and has an extended 
shelf-life. It is ready for consumer use. It can also be 
maintained in the chiller during Its effective shelf-life, or 
it can be frozen for storage for future use. 5 
[0024] Figure 3 shows the total plate count (logarithm 
of the colony-fomiing units per gram) at 30''C of Gravad 
Lax Atlantic salmon packaged for marinating in accord- 
ance with the invention at 2*'C, at intervals after the date 
of packaging. The pH of the marinating agent is 3.6. The io 
graph shows that even after 25 days, the total plate 
count is well below the USDA suggested level for ready- 
to-eat meat products. 

[0025] The following examples illustrate embodi- 
ments of the invention. is 



agent was loaded. Portions of fresh salmon fillets, hav- 
ing the skin and pin bones removed, were placed be- 
tween two suitable-sized sheets, placed in a bag and 
vacuum sealed. The packaged products were stored in 
a chiller at 2''C for 4-6 days. At this time, the package 
was ready to be cooked, or maintained in the chiller dur- 
ing its extended shelf-life, or frozen. 
[0029] While specific compositions suitable as adhe- 
sives and as curing or marinating agents have been de- 
scribed in the specification, many other such composi- 
tions could be formulated by persons skilled in the art. 
All such compositions are considered to be within the 
scope of our invention, which is defined in the following 
claims. 



Example 1 

[0026] An adhesive composition was prepared by 
blending 45% by weight maltodextrin (supplied by UFL 20 
Foods Inc., Montreal. Quebec), 10% by weight whey 
protein concentrate (supplied by Ault Foods Limited of 
Winchester, Ontario), 0.5% xanthan gum and about 
44% by weight of water, until the mixture had a smooth 
consistency. An even coating of this adhesive was ap- 25 
plied by means of a roller to a film. Curiam 8088-K 
(trademark) plastic film manufactured by Cunvood 
Packaging (Canada) Ltd. with a thickness of .0035" was 
used. About 20 g/m2 of adhesive was applied to the film. 
The sheet was then ready for the application of curing 30 
or marinating agents as described in the following ex- 
amples. 

Example 2 

35 

[0027] Onto the adhesive-covered surface of the film 
of Example 1 was sprinkled a curing agent comprising 
30% sugar, 16% beef base, 16% chicken base, 10% cel- 
ery salt, 8% paprika, 5% yeast extract, 5% black pepper, 
5% salt, 3% onion powder, 1% gartic powder and 1% ^0 
parsley About 90 g/m2 of the agent was loaded. Por- 
tions of fresh rib eye and sirioin steaks were placed be- 
tween two sheets, with the curing agent in intimate con- 
tact with the steaks. These were placed in a bag and 
vacuum sealed. The packaged products were stored in 45 
a chiller at a temperature between -1 °C and +1 °C for 21 
days. The packaged products were then ready to either 
be cooked by a consumer, or maintained in a chiller dur- 
ing their extended shelf-life, or frozen for storage. 

50 

Example 3 

[0028] Onto the adhesive-covered surface of the film 
of Example 1 was sprinkled a marinating agent compris- 
ing 40% salt, 30% sugar, 23.5% pepper, 0.5% dill, 5% 55 
citric acid and 1% cream of tartar. The pH of the mari- 
nating agent was adjusted to less than 3.6 using the cit- 
ric acid and cream of tartar. About 90 g/m^ of marinating 



Claims 

1. A method of extending shelf life of fresh foods by 
curing or marinating during storage at low temper- 
atures in a chiller, comprising; 

(a) contacting said fresh foods with a sheet of 
film suitable for contact with food, said film hav- 
ing at least on one surface a layer of edible ad- 
hesive, said adhesive being suitable to dissolve 
in fluid from said foods at low temperature in a 
chiller, I.e. in the range of -3*'C to +4''C, and 
having a curing or marinating agent on the sur- 
face presented to the foodsurface whereby the 
amount of said agent is selected to be sufficient 
for curing or marinating said food when being 
in intimate contact with the foodsurface; 

(b) sealing said film-food-combination in a con- 
tainer that is substantially impermeable to air 
and microorganisms; and 

(c) maintaining said sealed film-food-combina- 
tion at said low temperatures in the chiller until 
said food is substantially cured or marinated. 

2. A method according to claim 1 , wherein said edible 
adhesive composition suitable to dissolve in fluids 
from said food comprises maltodextrin, whey pro- 
tein concentrate, a viscosity modifier and water. 

3. A method according to claim 2, wherein said adhe- 
sive comprises 40 - 50% by weight maltodextrine, 
5 - 15 % by weight whey protein concentrate, up to 
1% xanthan gum and 40 - 50% water. 

4. A method according to one of the claims 1 - 3, 
wherein said food is red meat. 

5. A method according to claim 4, wherein said sealed 
food is maintained at said low temperature for at 
least 15 days. 

6. A method according to one of the claims 1 to 3. 
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wherein said food is salmon. 

7. A method according to claim 6, wherein said low 
temperature Is about O^'C to 2*'C. 

5 

8. A method according to claim 7, wherein said sealed 
food is maintained at said low temperature for at 
least 4 days. 

9. A method according to one of the claims 1 to 8, fiir- io 
ther including the step of evacuating air between 
said food and said sheet. 

10. A method according to one of the claims 1 to 9, 
wherein said fresh food is meat, seafood, poultry, is 
vegetables or fruit. 

1 1. A method of curing or marinating fresh foods during 
storage at low temperatures in a chiller comprising: 

20 

(a) sealing a portion of fresh food in a sheet 
comprising: 

(i) a film that is substantially impermeable 

to air and microorganisms and is suitable 25 
for contact with food; and 

(ii) a layer of edible adhesive suitable to 
dissolve in fluids from said food applied to 
a surface of said film, said adhesive being 
suitable to dissolve influid from said food at 3o 
a low temperature in a chiller. I.e. in the 
range of -3°C to +4^C and having a curing 

or marinating agent on the surface present- 
ed to the food surface whereby the amount 
of said layer is selected to be sufficient for 35 
curing or marinating said food; such that 
said curing or marinating agent containing 
layer of adhesive is in intimate contact with 
said food; and 

40 

(b) maintaining said sealed food at said low 
temperature In the chiller at least until said food 
is substantially cured or marinated. 

1 2. A method according to claim 1 1 , wherein said edible ^5 
adhesive composition suitable to dissolve in fluids 
from said food comprises maltodextrin, whey pro- 
tein concentrate, a viscosity modifier and water. 

1 3. A sheet for wrapping a portion of fresh food for pro- 50 
viding simultaneous curing or marinating said food 
during storage at low temperatures in the chiller, 
wherein said film has at least on one surface a layer 

of edible adhesive, said adhesive being suitable to 
dissolve in fluid from said foods at low temperature 55 
in the chiller, i.e. in the range of -3°C to +4°C, and 
having a curing or marinating agent on the surface 
presented to the foodsurface whereby the amount 
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of said agent is selected to be sufficient for curing 
or marinating said food when being in Intimate con- 
tact with the foodsurface. 

14. A sheet according to claim 13, wherein said edible 
adhesive composition suitable to dissolve in fluids 
from said food comprises maltodextrin, whey pro- 
tein concentrate, a viscosity modifier and water. 

1 5. A sheet according to claim 1 3, wherein said film has 
a layer of said curing or marinating agent containing 
adhesive applied to a second surface of said film. 

16. A sheet according to claim 13 , wherein said fresh 
food is meat, seafood, poultry, vegetables or fruit. 

Patentanspruche 

1. Verfahren zum Verlangem der Lagerfahigkeit fri- 
scher Lebensmittel durch Beizen oder Marinieren 
wShrend der Lagerung bei niedrigen Temperaturen 
in einem Kuhlgerat, welches Verfahren folgende 
Schritte aufweist: 

(a) Zusammenbringen derfrischen Lebensmit- 
tel mit einem Blatt eines Films, welcher sich fur 
den Kontakt mit Lebensmittein eignet, wobei 
der Film auf mindestens einer Oberflache eine 
Schicht aus essbarem Klebstoff aufweist und 
der Klebstoff geeignet 1st, sich in Fluid aus den 
Lebensmittein bei niedrigen Temperaturen, d. 
h, im Bereich von -3° C bis +4° C, in einem 
Kuhlgerat zu losen, und ein Beiz-oder Marinler- 
mittel auf der. der Lebensmitteloberflache zu- 
gewandten OberflSche aufweist, wobei die 
Menge des Mittels ausgewahit ist, um zum Bei- 
zen Oder Marinieren der Lebensmittel auszurei- 
chen, wenn das Mittel in engem Kontakt mit der 
Lebensmitteloberflache steht; 

(b) Einschlieden der Film-Lebensmittel-Kombi- 
nation in einem Behalter, der im Wesentlichen 
fiir Luft und Mikroorganlsmen undurchlSsslg 
ist; und 

(c) Halten der eingeschlossenen Film-Lebens- 
mittel-Kombination auf den niedrigen Tempera- 
turen in dem Kuhlgerat, bis die Lebensmittel im 
Wesentlichen gebeizt oder mariniert sind. 

2. Verfahren nach Anspruch 1, wobei die essbare 
Klebstoffzusammensetzung, welche geeignet ist. 
sich in Fluiden aus den Lebensmittein zu losen, 
Maltodextrin, Molkenproteinkonzentrat, einen Vis- 
kosltdtsindexverbesserer und Wasser beinhaltet. 

3. Verfahren nach Anspruch 2, wobei der Klebstoff 
40-50 Gew.% Maltodextrin, 5-15 Gew.% Molken- 
proteinkonzentrat, bis zu 1 % Xanthangummi und 
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40-50 % Wasser beinhaltet. 

4. Verfahren nach einem der Anspruche 1-3. wobei 
das Lebensmittel rotes Fleisch ist. 

5 

5. Verfahren nach Anspruch 4, wobei das einge- 
schlossene Lebensmittel mindestens 15 Tage lang 
auf der niedrigen Temperatur gehalten wird. 

6. Verfahren nach einem der AnsprQche 1 bis 3, wobei io 
das Lebensmittel Lachs ist 

7. Verfahren nach Anspmch 6. wobei die niedrige 
Temperatur ungefdhr O"* C bis 2"* C betrSgt 

15 

8. Verfahren nach Anspruch 7. wobei das einge- 
schlossene Lebensmittel mindestens 4 Tage lang 
auf der niedrigen Temperatur gehalten wird. 

9. Verfahren nach einem der Anspruche 1 bis 8, we!- 20 
ches welters den Schritt der Luftevakuieaing zwi- 
schen dem Lebensmittel und der Schicht aufweist 

10. Verfahren nach einem der Anspruche 1 bis 9, wobei 
das frische Lebensmittel Fleisch, Meeresfruchte, 25 
GeflQgel, GemQse Oder Obst ist. 

11. Verfahren zum Beizen oder Marinieren frischer Le- 
bensmittel wahrend der Lagerung bei niedrigen 
Temperaturen in einem Kuhlgerat, welches beinhal- 30 
tet: 

(a) Einschliefien einer Portion frischen Lebens- 
mitteis in einem Blatt, welche aufweist: 

35 

(i) einen Film, der fur Luft und Mikroorga- 
nismen im Wesentlichen undurchlassig 
und fur den Kontakt mit Lebensmittein ge- 
eignet ist; und 

(ii) eine Schicht aus essbarem Klebstoff. 40 
welcher geeignet ist, sich in Fluiden aus 
dem Lebensmittel zu Idsen, und auf eine 
Oberflache des Films aufgetragen ist, wo- 
bei der Klebstoff geeignet ist, sich in Fluid 
aus dem Lebensmittel bei einer niedrigen 45 
Temperatur. d.h. im Bereich von -3° C bis 
+4° C, in einem Kuhlgerat zu losen. und ein 
Beiz- Oder Mariniermittel auf der Oberfla- 
che, welche zur Lebensmitteloberflache 
zeigt, aufweist, wobei die Menge der 50 
Schicht ausgew3hlt ist, urn zum Beizen 
Oder Marinieren des Lebensmlttels auszu- 
reichen; sodaft die beiz- oder mariniennit- 
telhaltige Klebstoffschicht in engem Kon- 
takt mit dem Lebensmittel steht; und 55 

(b) Hatten des eingeschlossenen Lebensmit- 
tels auf der niedrigen Temperatur in dem KQhl- 
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gerat zumindest bis das Lebensmittel im We- 
sentlichen gebeizt oder mariniert ist. 

12. Verfahren nach Anspruch 11. wobei die essbare 
Klebstoffzusammensetzung, welche geeignet ist, 
sich in Fluiden aus dem Lebensmittel zu losen, Mal- 
todextrin, Molkenproteinkonzentrat. einen Viskosi- 
tdtsindexverbesserer und Wasser beinhaltet 

1 3. Blatt zum Einwickein einer Portion frischen Lebens- 
mlttels zum gleichzeitigen Beizen Oder Marinieren 
des Lebensmlttels wdhrend der Lagemng bei nied- 
rigen Temperaturen in dem Kuhlgerat, wobei der 
Film auf mindestens einer Oberflache eine Schicht 
aus essbarem Klebstoff aufweist, wobei der Kleb- 
stoff geeignet ist, sich in Fluid aus den Lebensmit- 
tein bei niedriger Temperatur, d.h. im Bereich von 
-3° C bis +4° C im Kuhlgerat zu I5sen, und ein Beiz- 
oder Mariniemiittel auf der der Nahrungsmittelober- 
flache zugewandte Oberflache aufweist, wobei die 
Menge des Mittels ausgewahit ist. um zum Beizen 
Oder Marinieren des Lebensmlttels auszurelchen, 
wenn es in engem Kontakt mit der Lebensmit- 
teloberflache steht 

14. Lage nach Anspnjch 13, wobei die essbare Kleb- 
stoffzusammensetzung, die geeignet ist, sich in 
Fluiden aus den Lebensmittein zu losen, Mattodex- 
trin, Molkenproteinkonzentrat, einen Viskositatsin- 
dexverbesserer und Wasser beinhaltet. 

15. Lage nach Anspruch 13, wobei der Film eine 
Schicht aus beiz- oder mariniermittelhaltigem Kleb- 
stoff aufweist, welche auf eine zweite Oberflache 
des Films aufgetragen Ist. 

16. Lage nach Anspruch 13, wobei das frische Lebens- 
mittel Fleisch, Meeresfruchte, Geflugel, GemQse 
Oder Obst ist. 



Revendications 

1 . Methode d'allongement de la dur§e de vie en rayon 
d'allments frais par salage ou marinage pendant le 
stockage a basse temperature dans un compartl- 
ment refrigerant, comportant: 

a) un contact desdits aliments frais avec une 
feullle de film convenant pour un contact ali- 
mentaire, ledit film comportant au moins sur 
une surface une couche d'adh^sif comestible, 
ledit adh^sif 6tant apte a se dissoudre dans le 
fluide desdits aliments d basse temperature 
dans un compartiment refrigerant, a savoir 
dans la fourchette de - 3° C ^ + 4° C, et ayant 
un agent de salage ou de marinage sur sa sur- 
face appliquee sur la surface de i'aliment la 
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quantity dudit agent ^tant d§termin6e de ma- 
ni^re d suffire pour le salage ou le marinage du- 
dit aliment lorsqu*il est en contact ^troit avec la 
surface de Taliment; 

b) scellement de ladite combinaison fUm-alh 5 
ment dans un recipient qui est substantielle- 
ment impemi6able d Tair et aux micro-organis* 
mes; et 

c) maintien de iadite combinaison film-aliment 

d ladite basse temperature dans le comparti- io 
ment r6frig§rant jusqu'^ ce que ledit aliment 
soit substantiellement sal§ ou marin6. 

2. M6thode selon la revendication 1 . caractdrisee en 

ce que ladite composition adhesive comestible ap- i5 
te d se dlssoudre dans les fluides dudit aliment con- 
tlent de la maltodextrine, du concentr6 de prot6ines 
de petit-lait. un modificateur de viscosity et de Teau. 

3. Methode selon la revendication 2, caracterisee en 20 
ce que ladite composition adhesive contient 40 d 

50 % en poids de maltodextrine, 5 d 15 % en poids 
de concentre de prot6ines de petlt-lait, jusqu'^k 1 % 
de gomme xanthan et 40 a 50 % d'eau. 

25 

4. M6thode selon une des revendications 1^3, carac- 
terisee en ce que ledit aliment est de la viande rou- 
ge. 

5. M6thode selon la revendication 4, caracterisee en 30 
ce que ledit aliment scell6 est maintenu d ladite 
basse temperature pendant au moins 15 jours. 

6- Methode selon une des revendications 1 a 3. ca- 
racterisee en ce que ledit aliment est du saumon. 

7. Methods selon la revendication 6, caracterisee en 
ce que ladite basse temperature est d'environ 0° C 
d2° C. 

8. Methode selon la revendication 7. caracterisee en 
ce que ledit aliment scelie est maintenu d ladite 
basse temperature pendant au moins 4 jours. 

9. Methode selon une des revendications 1 a 8, in- 45 
cluant en plus Tetape d'evacuation d'air entre ledit 
aliment et ladite feuille. 
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une feuille comportant : 

(i) un film qui est substantiellement imper- 
meable e I'alr et aux micro-organismes et 
convient pour un contact alimentaire ; et 

(ii) une couche d'adhesif comestible apte e 
se dissoudre dans tes fluides dudit aliment 
appliquee sur une surface dudit film, ledit 
adhesif etant apte d se dissoudre dans le 
fluide dudit aliment e basse temperature 
dans un compartiment refrigerant, d savoir 
dans la fourchette de - 3"" C d + 4'' C et 
ayant un agent de salage ou de marinage 
sur sa surface appliquee sur la surface de 
raliment, la quantite de ladite couche etant 
determinee de maniere d suffire pour le sa- 
lage ou le marinage dudit aliment; de ma- 
niere a ce que ladite couche d'adhesif con- 
tenant un agent de salage ou marinage soit 
en contact etroit avec ledit aliment ; et 

b) le maintien dudit aliment scelie e ladite basse 
temperature dans le compartiment refrigerant 
au moins jusqu'a ce que ledit aliment soit subs- 
tantiellement sale ou marine. 

, 12. Methode selon la revendication 11, caracterise en 
ce que ladite composition adhesive comestible ap- 
te a se dissoudre dans les fluides dudit aliment con- 
tient de la maltodextrine, du concentre de proteines 
de petit-lait, un modificateur de viscosite et de Teau. 

13. Feuille pour envelopper une portion d'aliment frais 
aux fins d'assurer un salage ou marinage simultane 
dudit aliment pendant le stockage a basses tempe- 
ratures dans le compartiment refrigerant, caracte- 
rise en ce que ledit film a, au moins sur une surfa- 
ce, une couche d'adhesif comestible, ledit adhesif 
etant apte a se dissoudre dans le fluide desdits ali- 
ments a basse temperature dans le compartiment 
refrigerant, a savoir dans la fourchette de - 3** C a 
+ 4° C, et ayant un agent de salage ou marinage 
sur sa surface appliquee sur la surface de I'aliment, 
la quantite dudit agent etant detemninee de maniere 
e suffire pour le salage ou le marinage dudit aliment 
lorsqu*il est en contact etroit avec la surface de I'ali- 
ment. 



10. Methode selon une des revendications Id 9, carac- 
terisee en ce que ledit aliment frais est de la vian- 
de, un produit de la mer, de la volaille, des legumes 
ou des fruits. 

11. Methode de salage ou marinage d'aliments frais 
pendant le stockage S basses temperatures dans 
un compartiment refrigerant, comprenant : 

a) scellement d'une portion d'aliment frais dans 



14. Feuille selon la revendication 13, caracterisee en 
50 ce que ladite composition adhesive comestible ap- 
te d se dissoudre dans les fluides dudit aliment con- 
tient de la maltodextrine, du concentre de proteines 
de petit-lait, un modificateur de viscosite et de I'eau. 

55 15. Feuille selon la revendication 13, caracterisee en 
ce que ledit film comporte une couche dudit agent 
de salage ou de marinage contenant de I'adhesif 
appliquee sur une seconde surface dudit film. 
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16. Feuille selon la revendication 13, caract6ris6e en 
ce que ledi aliment frais est de la viande, un produit 
de la mer, de la volaille, des legumes ou des fruits. 
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